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Herbs and Spices FAQs
I like to grow herbs. How can I dry them in my oven?  
1.  Wash herbs, with the leaves on the stems, in running water to remove any dust, soil, or bugs.
2.  Drain thoroughly in a strainer or on a paper towel.
3.  Strip the leaves off the stalks after they are drained.
4.  Preheat oven to its lowest temperature (140ºF-150ºF).
5.  Place leaves or seeds on a cookie sheet, place in oven with door slightly ajar (about 1 inch), and dry for about 2 to 4 
hours until completely dried.
How should I store herbs and spices to keep them fresh?
To keep herbs and spices fresh, store them in airtight containers at room temperature. Do not store them near a heat 
source (e.g., above the stove top or next to the oven).  
How long will herbs and spices remain fresh, if stored properly?
Ground spices can stay fresh for 2 to 3 years. Whole spices are good for about 4 years. Herbs last approximately 1 to 3 
years. Seasoning blends are good for 1 to 2 years.  
How can I tell if an herb or spice is still fresh?
To check if a spice or herb is still fresh, follow these steps:
1. Look at the color of the herb or spice. It should be bright. A faded color likely means the flavor has lessened as well.  
2. Smell it. Rub or crush the herb or spice in your hand.  If the aroma is weak, then it’s time to replace it.
3. Check the date on the container.  Toss after 1 to 4 years depending on the type of herb or spice.  
Season Your Foods With Herbs and Spices
Try these herbs and spices with some common foods. Remember to try each herb or spice separately to avoid an 
overpowering taste.  
Chicken: Basil, cinnamon, parsley, paprika, thyme, curry powder
Eggs: Curry, dry mustard, paprika, parsley, basil
Potatoes: Chives, thyme, basil, parsley, paprika
Green Beans: Mint, rosemary, tarragon, chives, caraway seed
Tomatoes: Oregano, thyme, tarragon, basil, marjoram
